
  
 

 

 

DOMAINE DUGAT-PY 
Reviews of 2013 & 2012 Vintages    

By Allen Meadow’s - Burghound  

January 2015 – Issue #57 
 

 
ernard Dugat, who now manages 10.8 ha with 

the addition of several recent purchases and 

some vineyards from within the Dugat-Py 

family, noted that “2012 gave us the smallest 

yields ever and 2013 was only 2 hl/ha more than those, 

which is of course to say not very much. There were also 

similarities in the growing season as both vintages were 

very wet though one big difference was in the date of the 

harvest. In 2013 we began picking on the 28th of 

September and harvested through to the 4th of October. The 

fruit was almost completely free of rot so that allowed us to 

pick more quickly. Because we have such a high proportion 

of old vines we never have much yield but the 

counterbalancing benefit is that the fruit is almost always 

very ripe and riper sooner, which can be a huge advantage 

in vintages like 2013. Moreover, because the fruit was clean 

and ripe we were able to use a very high proportion of 

whole clusters in our vinifications. As to the wines, they’re 

relatively powerful with lots of energy which makes them 

refreshing to drink. They should age effortlessly as they 

have everything they need to be long-lived.” Dugat noted 

that the malos were long and slow, indeed to the point that 

the Vosne villages is not reviewed below. Note further that 

there is no Gevrey “1er” in 2013 because all of the 

component pieces were broken out and vinified separately 

which explains the presence of several “new” wines in the 

range. I have said this before but it bears repeating: It pays 

to remember that the Dugat-Py wines are built for the very 

long haul. As such, in my view it is largely pointless to 

open them young but if you can’t resist then be sure to 

allow them plenty of time in a decanter first. Dugat said that 

his 2012s, five of which were revisited below, were bottled 

in March 2014. 

 

2013 Pommard  

“La Levrière Vieilles Vignes” 

A reserved and brooding nose of dark berry fruit, forest 

floor and plenty of earth character where the latter element 

also suffuses the very rich, intense and concentrated 

medium-bodied flavors. There is equally good heft to the 

lightly mineral-inflected, powerful and rustic finish that 

delivers fine length. (88-91)/2021+ 

 

2013 Gevrey-Chambertin –  

Coeur de Roy Très Vieilles Vignes 

(from vines of 50 to 100+ years of age situated in 

Epointures, Combe du Dessus, Jouise, and Les Marchais; 

aged in 65% new wood and vinified with 75% of the 

stems). A slightly riper nose features aromas of cassis, 

spice, earth and violets along with sauvage nuances. There 

is plenty of muscle on the extract-rich, intense and 

impressively dense middle weight flavors that exude a fine 

bead of minerality on the overtly powerful and moderately 

rustic finish. This is a very serious Gevrey villages that will 

require at least a decade of bottle age before it will be ready 

for prime time. (89-92)/2023+ 

 

2013 Gevrey-Chambertin  

“Les Evocelles Vieilles Vignes”  

(from a .75 ha vineyard worked manually and by horse; 

vinified with 75% stems). There is enough reduction 

present to push the fruit to the background but what is 

discernible clearly seems ripe. The palate impression of the 

delineated middle weight flavor underlying tension adding 

a lovely sense of vibrancy to the mouth coating, balanced, 

saline and wonderfully long finish. This too offers 

outstanding quality for its level and is well-worth your 

attention. (89-92)/2023+ 

 

2013 Gevrey-Chambertin  

“Petite Chapelle Vieilles Vignes” 

(from a .32 ha parcel; vinified with ~35% whole clusters). 

As it usually is this is notably more elegant with it cool and 

airy nose of beautifully layered aromas that include mostly 

red berry fruit and floral notes along with hints of spice and 

sandalwood. There is a lovely mineral streak adding lift to 

the extract-rich, intense and powerful medium weight 

flavors that deliver excellent depth and length on the 

balanced finale. This is actually slightly less structured than 

the Evocelles and would be the best bet among these 2013s 

to drink young. (90-92)/2021+ 
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2013 Gevrey-Chambertin  

“Corbeaux”  

(from a .08 ha parcel; vinified with ~70% whole clusters). 

A discreet touch of wood sets off the exceptionally fresh 

but brooding and backward nose of gamy black currant and 

earth aromas. There is outstanding richness to the delicious, 

intense and powerful middle weight plus flavors that deliver 

excellent depth and length on the energetic finish. By the 

typical standards of Corbeaux this is a big but balanced 

example. (90-93)/2023+ 

 

2013 Gevrey-Chambertin  

“La Perrière”  

(from a .08 ha parcel; also vinified with ~70% whole 

clusters). This is also quite fresh and a bit more elegant as 

well because while there is still plenty of earth influence to 

the plum and dark currant aromas there is a bit less of the 

sauvage and game characters. The refinement carries over 

to the notably more mineral-inflected medium-bodied 

flavors that possess excellent power on the explosively long 

and well-balanced finale. Lovely. (91-93)/2025+ 

 

2013 Gevrey-Chambertin  

“Champeaux Vieilles Vignes” 

 (from a .33 ha of 50+ year old vines that abut Cazetiers; 

70% stems). A fascinating nose displays notes of blood 

orange, smoked game, dried herbs and plenty of Gevrey-

style earth character on the distinctly floral aromas of cassis 

and dark currant. The textured and mineral-driven medium 

weight plus flavors possess a wonderfully dense and palate 

coating finale that just goes on and on. Note well however 

that this is going to need a lot of patience before it ready to 

play nicely in the sandbox. (91-93)/2028+ 

 

2013 Gevrey-Chambertin  

“Fontenys” 

(from a .08 ha parcel; 75% stems). An intensely floral nose 

of dark currants, sauvage, spice and that humus character 

that is often present in freshly turned earth. Tight, punchy 

and super-concentrated middle weight flavors also possess 

solid power on the muscular, mineral-inflected and 

strikingly long finish. This is impressive and imposing yet 

not at all rustic though here too note that plenty of patience 

will be required. (91-94)/2028+ 

 

2013 Gevrey-Chambertin  

“Lavaux St.-Jacques” 

(vinified with 80% stems). This is almost always the best of 

the Dugat-Py 1ers and 2013 is no exception with its 

remarkably complex nose that is comprised by notes of 

very ripe but fresh plum, earth, violet and an abundance of 

that unique Gevrey sauvage character. There is first-rate 

intensity to the powerfully mineral-driven flavors that 

possess superb mid-palate concentration, all wrapped in a 

hugely long finish that just goes on and on. This is quite 

simply terrific and particularly so for its level. (92-

94)/2028+ 

 

2013 Charmes-Chambertin 

(a blend of one-third Mazoyères and two-thirds Charmes 

proper – the fruit comes from a mix of mostly 20+ year-old 

vines and a small percentage of extremely old vines; 70% 

stems). This is also markedly floral with its mix of violet, 

rose petal and lilac scents where added breadth is present in 

the form of black cherry, spice and cassis. There is plenty 

of earth character to the supple and round yet impressively 

concentrated medium-bodied flavors that coat the palate 

with dry extract on the balanced and lingering finish. 

Interestingly this doesn’t have the power and drive of the 

Lavaut yet it’s finer and more understated. While these two 

wines are rough qualitative equivalents note well that they 

possess very different personalities. (92-94)/2028+ 

 

2013 Mazoyères-Chambertin 

(from a .25 ha parcel and vinified with ~90% stems). This is 

also brooding to the point of being almost inexpressive and 

it is only with aggressive swirling that reluctant aromas of 

pungent earth, spice, floral, dark currant and mocha notes 

emerge. This is a seriously powerful and concentrated Maz 

with its muscular big-bodied flavors that also possess a 

hugely long finish on the almost painfully intense finale. 

This is terrific and should amply reward longer-term 

cellaring and note too that it’s going to need it as this is 

very structured though not hard or tough. (92-95)/2030+ 

 

2013 Mazis-Chambertin  

Vieilles Vignes 

(from .25 ha parcel of 60+ year old vines planted at a 

density of 14,000/ha in Mazis-Bas – vinified with 95% 

stems). This is also aromatically reticent to the point of 

being all but mute though again determined swirling finally 

reveals an abundance of floral, earth, spice and wet stone 

nuances on the dark berry fruit liqueur scents. I love the 

mouth feel of the mineral-driven, powerful and broad-

shouldered flavors that possess superb mid-palate 

concentration along with the same almost painful intensity 

of the Mazoyères on the sappy and massively long finale. 

As it usually is this is a big, even massive wine yet the 

balance is impeccable. Note well however that this is old 

school and will need every bit of 20 years to divulge its full, 

and considerable, potential. (93-95)/2033+ 

 

2013 Chambertin  

Vieilles Vignes 

(from a .055 ha parcel of 98 year old vines planted in 1913 

at a density of 14,000 vines/ha – vinified with 95% of the 

stems). Here the nose was sufficiently reduced that about all 

that I could discern were the floral nuances. Otherwise there 

is that lovely sense of underlying tension to the bold, 

intense and notably finer big-bodied flavors where the 

mineral component is even more pronounced, particularly 
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on the beautifully delineated, driving and stunningly long 

finish. This is not quite as powerful as the Mazis but it’s 

finer and a bit more harmonious and ultimately should be 

the better wine. I would love to see both of these beauties in 

20 years! (93-96)/2033+ 

 

2012 Gevrey-Chambertin - Coeur de Roy  

Très Vieilles Vignes 

(from vines of 50 to 100 years of age situated in Epointures, 

Combe du Dessus and Les Marchais aged in 65% new 

wood and vinified with ~60% of the stems). A softly floral 

component adds a touch of elegance to the overtly sauvage 

dark berry fruit that also display notes of earth and humus. 

There is a lovely minerality that adds lift to the very rich 

and muscular medium weight plus flavors that deliver fine 

power and excellent length for a villages level wine. In a 

word, impressive. 90/2022+ 

 

2012 Gevrey-Chambertin  

“Petite Chapelle Vieilles Vignes” 

 A notably more refined nose speaks of ripe and very fresh 

dark berry liqueur aromas where background notes of 

pomegranate, spice and violet scents can be discerned. 

There is fine concentration to the lightly mineral-inflected 

medium-bodied flavors that possess good size and weight 

before concluding in a gorgeously persistent finish. This is 

beautifully well-balanced and built for medium to longer-

term cellaring. 92/2024+  

 

2012 Gevrey-Chambertin  

“Lavaux St.-Jacques” 

(vinified with ~70% stems). A ripe, fresh and beautifully 

layered nose offers up notes of black cherry, plum, violets, 

earth and plenty of sauvage hints. There is excellent 

concentration to the mouth coating and detailed large-

scaled flavors that possess a sleek muscularity before 

culminating in an explosively long and palate staining 

finish. This is a first rate premier cru and worth your 

consideration though one where patience will absolutely be 

required. 93/2027+ 

 

2012 Charmes-Chambertin 

(a blend of one-third Mazoyères and two-thirds Charmes 

proper – the fruit comes from a mix of mostly 20+ year-old 

vines, and a small percentage of extremely old vines; ~40% 

stems). A restrained and wonderfully aromatically complex 

nose displays intensely floral elements, cassis, black cherry 

and humus along with plenty of that Gevrey sauvage 

character. There is excellent phenolic maturity to the 

supporting structure that is already well-integrated on the 

extract-rich, round and delicious flavors. While there is a 

relatively refined mouth feel, there is also good muscle and 

power on the gorgeously long and serious finish. This 

beautifully well-balanced effort will also require lots of 

patience. 94/2027+ 

 

 

 

2012 Mazis-Chambertin  

Vieilles Vignes 

(from .25 ha parcel of 60+ year old vines planted at a 

density of 14,000/ha in Mazis-Bas – vinified with 100% 

stems). There is enough reduction present to flatten the 

nose. By contrast there is good punch, freshness and energy 

to the very ripe and velvety big-bodied flavors that are 

shaped by very firm tannins that are more than buffered by 

the abundant sap on the superbly long, balanced and 

powerful finish. I very much like the intense minerality as it 

adds a sense of lift and vibrancy. This is a hugely 

proportioned and altogether impressive Mazis. 95/2030+ 


